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:riO:T  BOX:    FOOD  STOEi..aE  ANSI/URS  mOU: 

■....on  storo  canned  foods?  Homo  economists  of  the  U,  S, 

Best  storr>.go  space  for  canned  foods?         Department  of  Agriculture 
How  pr.-^v.nt  froozing? 

Best  location  of  sholvos  or  cupboards? 

Thore's  hardly  a  hint  of  aut\imn  in  the  air,  but  plans  for  preventing  winter 
wrrijs  arc  already  under  way  in  many  homes,  judging  from  the  questions  turning 
up  in  the  nail  box.    A  look  through  those  letters  seems  to  indicate  that  the 
problom  with  first  priority  now  for  many  homemakers  is  sr>,fe  storage  for  those 
Jars  of  canned  food  that  represent  hours  of  hard  work  in  the  summer  heat. 

Letters  coming  in  during  the  past  few  days  contain  questions  on  just  about 
every  angle  of  the  canned-food  storage  problem.    Today  we  have  answers  to  most  of 
then  from  the  home  economists  of  the  U.  S.  Department  of  Agriculture.    So— if 
your  Jars  of  canned  fruit  and  vegetables  are  still  stacked  around  ^anderfoot  wait- 
ing for  winter  quarters,  just  stay  put;  maybe  we'll  pull  the  answer  you  need  out 
of  the  question  box. 

The  first  question  may  surprise  you  if  you're  an  old  hand  at  the  canning 
«a«e,  but  just  remember  that  everyone  hasn't  had  as  much  experience  as  you  have. 
And  don't  laugh  when  I  read  it'.    Here  it  is— "Are  my  canned  goods  ready  for 
storage  r.s  soon  as  they  are  canned?"    Well— the  answer  to  that,  of  course,  is  NO. 
-annad  goods  are  HOT  ready  for  storage  as  soon  as  they  are  canned.    Jars  should 

allowed  to  cool  after  the  canning  process.    After  being  removed  from  the 
pressure  canr.or  or  boiling-water  container,  they  should  be  nlaced  far  enough 
P^rt  so  tnnt  air  can  circulate  freely  among  them.    When  they  hr.ve  been  allowed 

*0  Cool 

O'ornight,  the  seal  should  be  tested.    In  general,  a  poor  seal  gives  you 
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one  of  two  choices:    ^se  the  food  up  right  away.    Or — can  it  again — that  is, 
aipty  the  jars,  heat  the  food,  pack  loosely,  then  process  as  if  the  food  were 
fresb.  And— of  course — if  the  lid  was  faulty,  use  a  new  one. 

Another  thing  to  do  before  storing  the  Jars  is  ronoving  the  screw  "bands  that 
life  8  glass  or  metal  lid  underneath.    If  a  band  sticks,  don't  force  it.  You 
:aE  loosen  it  by  covering  it  with  a  hot,  damp  cloth  for  a  minute  or  tv/o.    A  band 
that's  left  on  may  be  harder  to  remove  when  you  get  ready  to  use  the  food.  Then 
there's  the  matter  of  labeling. .  .after  testing  the  seal  and  wiping  each  jar  clean. 
Label  the  can  or  jar  according  to  the  contents  and  the  date. 

The  next  question  reads  like  this:     "IVhat  kind  of  storage  sppce  is  best  for 
annad  food?"   'iV'ell--canned  food  should  be  stored  in  a  cool,  dark,  dry  ploxie. 
Jaseinents  or  underground  cellars,  if  dry  enough,  are  good  storage  places.    BUT — 
If  there's  a  furnace  or  heater  in  the  basement,  you'd  better  provide  a  storage 
:l03et  in  the  coolest  part  of  the  basement  to  protect  the  jars  of  food  from 
setting  too  hot.    Warmth  from  the  furnace— or  even  from  hot  pipes  along  or  behind 
the  wall  nay  make  any  bacteria  in  the  jars  grow  and  multiply. 

And—now  to  tho  other  extreme— this  question  asks:     "If  my  storage  place  is 
too  cold,  how  can  I  give  additional  protection  to  jars?"    A  little  ingenuity 

unually  provide  the  answer  to  that.    If  the  storage  place  is  unheatsd,  some 
protection  can  be  provided  by  wrapping  the  jars  in  newspapers  or  by  storing  them 
^  the  cardboard  cartons  they  came  in.    The  jars  can  also  be  protected  to  some 
eitect  by  covering  with  old  carpet  or  a  blanket— or  by  hanging  one  of  these  across 
^iie  front  of  tho  shelves.    Incidentally,  light  fades  foods  canned  in  jars  causes- 
floods  to  lose  vit^inin.s.  A  sinriple  'HDlackout"  can  be  provided  by  wrapping  each 
J»f  in  dark  paper. 

'^°'=ingup  now  is  the  $64  question.    This  homemaker  writes:     "I  don*t  have  a 

torage  closet  for  my  canned  goods,    ^^here  should  shelves  or  cupboards 

located?" 
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In  answering  that  question,  specialists  of  the  U.  S.  Department  of  Agriculture 
point  out  that  the  first  consideration  should  be  protection  from  extremes  of  heat 
and  cold.   Two  "cold  spots"  in  the  house  are  the  floor  and  the  outside  walls.  In 
iDBBer,  an  outside  wall  that  is  exposed  to  the  rays  of  the  sun  for  a  large  part 
of  the Jtej' may  be  too  hot,  and  in  the  winter,  of  course,  it  may  be  too  cold.    SO — 
the  best  place  for  shelves  and  cupboards  is  an  inside  wall.    Then,  of  course, 
jars  arranged  inside  cardboard  cartons  can  also  be  stored  in  a  garage,  a  hall 
closet,  under  a  stair,  or  in  some  other  hideaway  that  is  relatively  cool  but  not 
ftigid.   The  locker  in  an  apartment  house  is  a  possible  storage  space,  provided 
it  is  not  too  hot.    It  should  be  remembered  that  canned  food  stored  in  an  unheated 
garage  or  cold  storeroom  may  be  protected  to  some  extent  from  freezing  by  an  old 
piece  of  carpet  or  blanket  or  several  layers  of  newspaper  wrappings. 

Incidentally,  you'll  find  some  of  the  answers  to  your  food  storage  problems 
in  a  recent  publication  of  the  U.  S.  Department  of  Agriculture.    The  name  is  "Home 
Canning  of  Fruits  and  Vegetables."    And  the  number  of  the  publication  is  AWI-93. 
Toucan  obtain  a  free  copy  by  sending  a  request  to  the  U.  S.  Department  of 
Agriculture,  './ashington  25,  D.  C. 


CURRENT  ^^K'l  i^rCORD 
SEP  ^  j'^ 

U.S.  DEi  ««  i^-r.-oLTURE 


